FOTILE

FOTILE BUILT-IN
COMBI OVEN

Reimagined Heat & Humidity

Specification HZK72-H1 Specification

Product Size(mm)(W x D x H) 595*542*595mm Product Size(mm)(W x D x H) 595*519*456mm Dual Control Technology
Voltage (V) 220-240V/50HZ Voltage (V) 220-240V/50HZ (/} : 4 More Delicacies Served at Once
Temperature Range(C) 30-250°C Temperature Range(C) 30-230C )’#‘ ! |
Capacity(L) 72 Capacity(L) 42 '
Steam function 4 Steam function 4
Bake function 10 Bake function 3
Air Fry Yes Air Fry Yes
Dehydrate Yes Dehydrate Yes
Auxiliary Function 10 Auxiliary Function 6
Preset Menus 55 Preset Menus 52
Door Material 2 layers of tempered glass Door Material 2 layers of tempered glass
1layer of Low E glass 1layer of Low E glass
Interior Material All easy clean ceramic film cavity Interior Material 304SS + ceramic film cavity
Installation Installation
4 Full built-in Full built-in
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MULTILAYERED COOKING | — e
MORE EFFICIENT

- Savour mouth-watering snacks of love and sweet memories from home
baking. Cater to any taste bud, even if you plan to have a gathering

Weod g , Wood
screw #* perew

Multilayered Steaming for [ — —-
more delectable choices |E=
i,
Multilayered Baking for [ = FOTILE Australia General Agent:
e evenly baked meals =L Aurora Trading Group Pty Lid
. —— 620 Camberwell Road, Camberwell Vic 3124
S’re.orn-Boke Smart Combo Tk Tel: 61-3-9939-9926(Melbourne) 61-2-9037-0366(Sydney)
for distinct tastes and flavours (= E-mail: sales@ifotile.com.au

website:www.fotile.com.au

*Steam-Bake Smart Combo option in
supports simultaneous steam ¢

Technical specifications and product sizes can be varied by the manufacturer, without notice.
Cut-out size for appliances should refer to physical product measurement. FOTILE AUSTRALIA




PRECISE HEAT
AUTO HUMIDITY

FINE MEALS AT YOUR FINGERTIPS

Master Heat Precisely
Cook Like a Star Chef
FOTILE's inventive heat control technology enables precise temperature
setting at 1°C, integrating Al algorithms, heat simulation and 3D heating

design.Cook as crispy and tender as you would have imagined, even
if that is your first attempt

Auto Humidity Invention
Any Menu at Your Call
Enjoy optimum moisture in the cavity, high-steam ingredient penetration

and instant crispiness from dehydration or air frylng with our new auto
humidity technology A

Intense Hedt & Strong Steam
Freskiess Locked In

erful steam generator for high and quick steam
Fast heating technology, cook evenly with ease
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Same Layer, Even Heat*
Steaming Made Easy

Professional 3D heating tubes for uniform temperature
distribution.Soft and tender thanks to high steam and
even heating with steam emission

* Time deviation should be *+ 5°C upon preheating,
as per the FOTILE Laboratory Guidelines

Steam-Bake Smart Combo
Be Your Home's Master Chef

Diversify your cuisines with moisture-preserving baking
Bake crusty baguettes or soft French breads with a breeze
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Air Frying with Auto HU
Low in Fat Enhanced C

High-speed rotation fechnology for instan
with smart humidity control . Exoerience the epitore o
air frying

Dehydration
Lock In Fruit & Veggie Nutrients

Rapid low temperature cooking with smart humidity
control.Retain nutrients and prevent oxidation
during the process of dehydration




